
Haggis: The Knowledge

Fair full your honest, jolly face,
Great chieftain o' the puddin-race!

Above them all you take your place,
Stomach, tripe, or intestines:

Well are you worthy of a grace
As long as my arm.

History
National dishes the world over come in all shapes and sizes. There are those
which aren’t exactly subtle delicacies such as English fish and chips, the
Australian meatpie, or the American hamburgers. Then there are the more
refined efforts like Frances’ Foie Gras, Japan’s Sushi, or Russia’s Caviar and
sour cream. But few countries can lay claim to a dish as iconic as Haggis. A
dish so wrapped in mystery and folklore that legend has it 33 percent of
American tourists believe it to originate from a small furry animal with two legs
longer than the other to enable it to balance in its steep highland home. Indeed,
the Scotsman newspaper still runs an annual Haggis Hunt!

Truth be told, the origins of this dish allow for such flights of fantasy, as it still
lacks a definitive history.

There are claims to the haggis from Scandinavia, with it arriving on these
shores courtesy of a Viking longboat. Other theories place it’s origin in the
spiritual home of fine dining, France.  Some historians point to evidence that
the dish was brought over by the Romans. The word itself may even have
come from Old English.

What cannot be disputed, however, is its place in Scottish culture and identity
today, with Robert Burns himself deeming the haggis as a subject worthy of
literature, and people from around the world coming to try this mishmash of
meats, oatmeal, and spices.
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Recipe
There are many recipes, most of which have in common the following ingredients:
sheep's 'pluck' (heart, liver and lungs), minced with onion, oatmeal, suet,
spices, and salt, mixed with stock, and traditionally boiled in the animal's
stomach for approximately three hours.

Serve with neeps (mashed turnips) and tatties (mashed potatoes).

Haggis Supper Today
In this the year of Homecoming, people all over the world addressed the haggis
on Burns night. Of the 3,600 official Burns suppers held this year two thirds
of them were outside of Scotland. There were 492 held in North America, 85
in Australia, 41 in France, and 22 in Germany. There was even one in Botswana!.

For full details of the Burns Suppers around the world visit
www.burnssupper2009.com

And don’t forget to post your photos and videos of your Burns Supper on
www.youngscothomecoming.org
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